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A method for making a ground coffee discoid pad (20) for 
brewing an express coffee wherein a pressure means (1) applies a 
pressure to a coffee pad (2) placed in a pocket made of water and 
air permeable material and simultaneously rotates in contact with 
the coffee surface about an axis perpendicular to said surface and 
the applied pressure ranges from 22 to 65 atmospheres (Fig. 1). 
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1 . Method for making a ground coffee discoid pad (20) for 
brewing an express coffee comprising the steps of: forming a 
pocket in a lower web of water and air permeable material placed in 
a molding plate concavity, depositing a ground coffee measured 
heap in said pocket, squashing said heap to transform it into a 
coffee pad (2), applying a pressure to transform said coffee pad into 
a coherent well compacted element, covering said element with an 
upper web of water and air permeable material, and, finally, fixing 
one to the other said lower and upper webs along the perimeter of 
said coffee element, characterized in that the pressure for 
transforming said coffee pad (2) in a coherent well compacted 
element is driven up to a maximum pressure such that oily 
substances on and in the coffee granules uniformly fill up all the 
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interstices between said granules in the whole coherent coffee 
element. 
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© Method for making a ground coffee discoid pad. 

© A method for making a ground coffee discoid 
pad (20) for brewing an express coffee wherein a 
pressure means (1) applies a pressure to a coffee 
pad (2) placed in a pocket made of water and air 
permeable material and simultaneously rotates in 
contact with the coffee surface about an axis per- 
pendicular to said surface and the applied pressure 
ranges from 22 to 65 atmospheres (Fig. 1). 
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Method for making a ground coffee discoid pad. 



This present invention relates to a method for 
making a ground coffer discoid pad wrapped be- 
tween two layers of water and air permeable ma- 
terial to brew an express coffee. 

The applicant is the owner of the European 
Patent N° 006.175 which discloses a coffee discoid 
pad made up under a pressure not less of 15 
atmospheres. Also a number of machines are 
known that carry out methods for making a coffee 
discoid pad. The applicant is also owner of the 
European patent application N° 84 112168.4-2308 
which discloses a machine wherein a measure of 
ground coffee, delivered from a dispenser in a 
pocket formed in a web of suitable paper material, 
is subject to a first compression to form a coherent 
coffee pad and immediately after a pressure means 
definitively presses said pad while simultaneously 
rotates about its own longitudinal axis. The pessure 
that said pressure means applies to the coffee is 
not specified although the force applied to a dis- 
coid pad having a not specified diameter is men- 
tioned. 

The machine disclosed by the above European 
patent application makes a more or less compact 
discoid pad. depending on the pressure applied to 
the pressure means. 

The drawback in the discoid pads subjected to 
pressures usual in the art. from few atmospheres 
up to 10 atmospheres, resides in that the dimen- 
sions are not constant and the compactness is not 
homogeneous, whilst in the case the discoid pad is 
subjected to pressures ranging from 10 to 18 at- 
mospheres said drawback is not present. A 
drawback common to all known discoid pads is that 
the coffee deteriorates after a certain time period 
even if the discoid pads are packed in a vacuum 
container. If, then, a lot of vacuum packed discoid 
pads get in touch with air after container opening 
and the lot consumption is not rapid, then the 
coffee spoiling is rapid. In fact, the air passage 
through the paper material layers that cover the 
coffee causes the latter being oxidated and the 
coffee beverage being not good. 

The discoid pad as made by the invented 
method obviates said drawback. 

The method for making a discoid pad of 
ground coffee comprises in a known way the steps 
of: forming a pocket in a lower web of water and air 
permeable material placed in a molding plate con- 
cavity, depositing a ground coffee measured heap 
in said pocket, squashing said heap to transform it 
into a coffee pad. applying a pressure to transform 
said coffee pad into a coherent well compacted 
element, covering said element with an upper web 
of a water and air permeable mat rial and, finally, 



fixing one to the other said lower and upper webs 
along the perimeter of said coffee element and 
comprises in a new way: applying to the coffee pad 
a maximum pressure such that the oily substances 

5 on and in the coffee granules fill up uniformly ail 
the interstices between said granules in the whole 
coherent coffee element. 

The maximum pressure as required to attain 
the above effect is determined experimentally for 

to each coffee blend as prepared for making a lot of 
discoid pads. In fact said maximum pressure de- 
pends on the coffee quality, roasting stage, 
granulometry as provided by grinding, thickness of 
the pad, humidity degree in the ground coffee and 

;s said pressure will range from 22 to 65 at- 
mospheres. From each lot of a certain coffee blend 
it is provided a certain quantity of coherent coffee 
elements or of coffee discoid pads that are sub- 
jected to pressure trials to determine the maximum 

20 required pressure. 

The advantage with the invented method re- 
sides in that the oily substances, by permeating all 
the interstices between the single coffee granules, 
provide a space closed by a continuous oily sur- 

25 face substantially coincident with the peripheral 
surface of the coherent coffee element so that the 
oily particles on said continuous surface may oxi- 
dize on contact with the air passed through the 
permeable material covering said element, but 

30 work as a barrier against the oxidation proceeding 
towards the interior of the coherent element. Such 
a continuous oily surface allows a discoid pad to 
maintain its own aromatic properties much longer 
than a discoid pad produced by one of the known 

35 methods. 

The invention is described in detail herebelow 
by means of an example and with reference to the 
drawings wherein: 

FIG. 1 is a diagrammatic side elevation view 

40 of a pressure means which is operating on a coffee 
pad, 

FIG. 2 is a cross section view of a discoid 
pad obtained by the invented method and 

FIG. 3 Is a cross section view of a conven- 
45 tional discoid pad. 

Figure 1 shows a pressure means 1 applied on 
a ground coffee pad 2 that is placed in a pocket 
formed along a paper strip 3 in a concave recepta- 
cle in a lower plate 4' and has the upper peripheral 
50 part contain d by an upper plate 4*. 

The ground coffe pad 2 is formed by a coffee 
blend of washed and non-washed arabic quality, 
coming from Africa and Latin America; the coffee is 
tr ated by discontinuous roasting by 13 minutes 
time; the granulometry as obtained by grinding is: 
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al least 75% in weight having diameter less than 
0.4 mm and from 20% to 55% in weight having 
diameter less than 0.1 mm; thickness 10 to 11 mm; 
humidity In the coffee after grinding; less than 1%. 
The maximum pressur as appli d, experimentally s 
determined in order to have the whole pad perme- 
ated by oily substances, is about 40 Kg/sq.cm. 

As disclosed by said European patent applica- 
tion N°84. 112168.4-2308, the pressure means 1 is 
pressed on the upper surface of the coffee pad 2 io 
when a pressurized fluid is delivered in the cham- 
ber 5 from a compressed air source 6, through a 
pressure reducing valve 7, along the duct 8. A 
pressure gauge 9 controls the air pressure. The 
shafts 10 and 11 of the pressure means 1 are is 
coaxial and a thrust bearing 12 makes the shaft 1 1 
free to rotate about axis l-l by a rack 13 meshing a 
gear 14 fixed to shaft 11, the means which move 
said rack being not shown. Shaft 1 1 is rotated while 
pressure means 1 presses the coffee pad 2, as 20 
explained in detail in said patent application. As 
conventional control means, not shown, discharge 
air from chamber 5 through a valve 15, the helical 
spring 16 lifts the pressure means 1. By reference 
number 17 guide means for shafts 10 and 11 are 25 
indicated. 

Figure 2 shows a coffee discoid pad 20 pro- 
duced by a pressure means that applies to the 
coffee pad 2 a maximum pressure of 40 Kg/sq.cm. 
and shows that the oilysubstances fill up all the 30 
coffee pad, viz. all the part sectioned in the figure. 
It will be realized, consequently, that the conditions 
for this discoid pad. as far as air attack to coffee is 
concerned, are equivalent to the conditions of a 
coffee pad comprised in a space closed by a 35 
continuous surface 18 of oily substances. This sur- 
face 18 will be oxidized by air penetrating through 
the paper material 19. but will prevent from oxida- 
tion proceeding into the pad. 

Figure 3 shows a coffee discoid pad 21 pro- 40 
duced by applying to a coffee pad a pressure 
according to one of the known methods, lower than 
22 atmospheres. Oily substances show having per- 
meated the coffee in an irregular manner, dis- 
continuous in the coffee pad 22. The parts 23 45 
permeated by oily substances, shown by hatching 
in the figure, are in some regions spaced one from 
another and also present skin discontinuances 24 
which allow air to penetrate the pad heart. It will be 
realized that such a discoid pad is subject to rapid so 
spoiling. The paper material wrapping pad 22 to 
form discoid pad 21 is referred to by 25. 



Claims 

1. Method for making a ground coffe discoid 
pad (20) for brewing an express coffe comprising 
the steps of: forming a pocket in a lower web of 
water and air permeable material placed in a mold- 
ing plate concavity, depositing a ground coffee 
measured heap in said pocket, squashing said 
heap to transform it into a coffee pad (2), applying 
a pressure to transform said coffee pad into a 
coherent well compacted element, covering said 
element with an upper web of water and air per- 
meable material, and, finally, fixing one to the other 
said lower and upper webs along the perimeter of 
said coffee element, characterized in that the pres- 
sure for transforming said coffee pad (2) in a co- 
herent well compacted element is driven up to a 
maximum pressure such that oily substances on 
and in the coffee granules uniformly fill up all the 
interstices between said granules in the whole co- 
herent coffee element. 

2. Method according to claim 1 characterized 
in that a human or automatic analizer examines at 
least a group of n coherent elements or discoid 
pads (20) all having same dimensions and com- 
pactness homogeneity and all being made with the 
same coffee blend having the same roasting stage, 
same granulometry and same humidity contents, 
each coherent element or discoid pad having been 
subjected to a maximum pressure, different from 
the other ones, ranging from 22 to 65 atmospheres 
in order to recognize that one of the n maximum 
pressures that makes the interstices between said 
granules to be filled up by oily substances unifor- 
mely in the whole coffee coherent element. 
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